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This list of research projects in home economics includes (1) projects 
receiving Federal support as compiled from the buses ork for 1931-32 
submitted by the directors of the Stete agricultural experiment stations to 
the Office of Experiment Stations, together with later projects approved by 
the office through November 1, 1931, and (2) projects receiving State or 
other suoport as compiled from lists received from the heads of home econom— 
ics departments at the lend-grant institutions. Unless otherwise stated, 
the projects are being conducted in the home economics departments of the 
land=grant colleges and universities with which the experiment stations are 
connected or in home economics research departments within the stations. Mo 
attempt has been made to list all research projects having a bearing upon 
home economics which are conducted in other departments, although in a few 
instances such projects have been included, 

In the projects receiving Federal support, cooperation with other de- 
partments within the station is designated by the name of the department and 
participation in the National Cooperative Projects as follows: 


N.C. P. 3--The vitamin content of food in relation to human nutrition. 
N. C. P. 4--Rural home management studies. 


I. Food consumption and expenditures of farm families. 
II. Present use of time by farm home makers, 
III.Efficiency studies of the household plant, 
IV. Standards of living and expenditures of farm families. 
N. C0. P, 6--Factors which influence the quality and palatability of meat, 
In the case of joint projects between two or more departments, the 
financial support given is only the appropriation to the home esonomics de~ 
partment except as indicated in brackets. Information concerning State 


support is incomplete. 
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and beta, and the netroleum-_ 
ether extracts of the yellow 
pigments of alfalfa can be 
‘used as a source of vitamin 
A in animal nutrition. 
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Colo. 1 Baling of flour mixtures at 1 LeMeKe ' Purnell 3,000 
jhigh altitudes, Part II. : Allison : ae 
: Physico-chemical factors. 
10/4/26 
Conn. . Factors that determine : E.V.W. Clapp : tptehe 4,IV! " 4,000 
(Storrs) Standards of tee infarm |; 
yi homes. ‘ 
‘\,-~Factors ane, Sanhettinee 
‘affecting the amount and use : ; 
‘of family income in the East-: 3 ‘ 
‘ern Highland. 6/24/27 ; 
‘B.--An economic analysis of :F.V.i. Clapp i + 2,000 
‘the food consumed by a se-' 1A, Kinsey : 
‘lected group of families in | 
‘the Eastern Highland. 6/24/30 ! cone 
; ‘ ad ' 4,400 
Fla, ‘ Determination of whether GiDsr Abbott — (N,C.PinSs 1 ' 200 
‘chlorophyll, chlorophyll alph : State ‘ 


ey 
‘ 


Financial support 


Title of project 
and date of approval 


Cooperation 


f 
E 


° 
. . 
ey 
1 
i 
adesm = 0 = so © @ ia emer 
sc 4 - . 
is . 
uae “i. 
’ 
) + J 
_ = 


é 
é 
‘ 
s 
‘ 
c 
’ 
a 
’ 
‘ 
£ 
a 
* 


td 
ue) 
(eo) 
Cer 
(4) 
ie) 
Gh 


Source 


A study of some of the jcon— 
ecituenus Oo: citrus fruice, 
equate, roselle and guava: 
‘pectins, olive; and lucosides. | 


2/17/26 Revised 7/2/29 pie ae ve : 


os 


Purnell 
State 


» 500 
200 


ween se 


W. Gaddum' 


me 


adel alienate 


4 
i 
‘ 
1 
4 
1 
1 
‘ 
1 
i 

a 
1 
1 
3 
4 
a 
1 
‘i 
1 


‘The relation of growth to ~ ©. F, Ahmann; 
‘phosvhorus, calcium, and: 
‘lipin metabolism as influenced | 
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the vitamin C content of the : 
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2/ A study of the vitamin : EH. Woods 
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The vitamin B and the vitasio- R. Meyer OM. CP. 3 
min : content of corn. . 
12/19/25 
Boaiesd 10/26/29 
Whole corn and some of its 
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Ill. : The vitomin B and the vita- ‘| C.R.Meyer & : : Purnell orice 
‘min G requirements for lac- : Fe Roy ‘ i : ; 
‘tation. 10/26/29 | 

" ‘ Home accounts for the family: R.A.Wardall . Wy RN ; 1,800 
‘on the farm and in the small (& R.C.Freeman : 
‘tom. 4/7/28 ; 

" ( A study of wheat flours 1 SsWoodruft « eri vb geeO 
‘milled in Illinois in rela~ : : 

‘tion to their use in baking. | 
; 1/3/27 
" | The effect of modified diet | H.T.Barto & } ime 5.) 500 
‘and controlled exercise on : S.C.Munger : 
‘body weight and physical fit-: ; 
‘ness in overweight college : : 
‘ WOMEN 7/3/30 

m | Physical properties of sys- : S.Woodruff cy ae! 280 

‘tems containing flour, fat, : 
‘and water. 7/8/31 ‘ 
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‘of wheat and of other sour- } 
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‘domestic cooking purposes. |! 
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‘ cooker for processing fruits | ‘ ‘ 
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‘ninge 
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‘ tables as affected by the 
‘addition of salt (sodium ; ; 

‘ chloride) during the cooking 
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The value of meats for 


‘reproduction, lacta- 


and’ hemoglobin forma- 


elbino rats.10/24/31 


‘ The influence of. experi- 
mental technic during the 


-. ‘preliminary depletion period. : 
vitamin A determinations 


‘on the response of the test 
‘animal to supplementary feed- : 
‘ing of the vitamin.10/24/31 
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the sterilization 
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foods with heat generated by 
the resistance to the pas- 
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alternating current. 
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' The possible association of 
‘vitamin A with nutritional 
‘conditions in plants. 
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Variations in the ash con- 
‘tent of the tissues of rats 
grown on normal rations and 
on one defective in inorgan- 
ic constituents. 

Certain physiological ef- 

fects induced in the. rat by 
‘a ration defective in inor- 
' oanic constituents in which 
edestin serves as the diet- 
ary protein. 

The chemical analysis of 
low-salt diets, con itaining 
edestin and casein, respec- 
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Kans«: Vitamin content of foods 'M,Kramer & NeC.Pe 3 ‘Purnell 3.166 
relating to human nutrition. ‘R.McCammon 


1. Determination of the 
vitamin content of foods in+- 
cluding butter, eggs, cherries, 
ereen leafy végetablés, and: © 
cereal products. 

2. Investigation of effects ! 
of varying the amount of 
vitamin in the diet. ie 

(N.C.P. 6 
Animal 
Husbandry- 


he quality and palatability 
‘of meat, particularly rib 
‘roasts from steers fed in 
connection with the study of 
‘erass fat cattle. 

' The composition and nutri- 
‘tive value of cooked meat as 
‘compared with the raw pro- 
‘duct. 

" ‘:The utilization by human 


M. Kramer Purnell 
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M,S.Pittman & 
M.Kramer 


M.S eae tman. 

subjects of nitrogen and 
phosonorus: of various poe 
of meat. 

: Protective value of certain Momuetin. 
clothing fabrics against (1) 1K. Hess, & 
Meat amd cold and (2); ° E, ‘Bruner, 
‘sunburn. (7/3/25 -. 

‘- (3) Against, heat loss ies 
etre pin motione:.. = 
(i 1/ A study of factors af- 


Physics: 
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ifecting the quality of 
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A study of electric and ‘M.F. Taylor N.C.P.4,III! Purnell ; 2,250 
other types of stoves conmon+’. | 
‘ly used in farm hotisehold 
cooking processes, 11/27/28: 


A study of floor coverings 


" \ ay study of the housing con-— 
:ditions of some of the 
_ifitter families of Kansas. _ 
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Ky. $ The metabolism of obesity. '!-S.Erikson  ; 
Lo peaveyraey esis 
if ‘+ The vitamins of mustard ' §.Erikson i N.C.P.IV 
‘greens. 10/21/26 ie al i 
! : A study of the: cause for + §eBrikson 
‘variation in the cooking — 7 
; quality of white potatoes. | 
: 11/5/26 
i" Studies of the antirachitic ! J.H.Martin, ‘ Poultry 
‘potency of the sun's rays at: ‘ Husbandry 
‘ the latitude of Kentucky, ‘| §.B Brikeon, oN. G,e.00 
‘ including antirachitic po- :! R. Boyden, &: 
‘tency of eggs, as affected ‘ W.M. Insko 
‘ by exposure of hens to sun— | 
‘ light and ultra-violet light : 
‘at different seasons of the’ + 
/ year, comparative antirachi- + 
: tic value of brom shell and : 
‘waite shell eggs, effect of ‘ 
' storage on antirachitic value! 
‘ and on beating and baking 
1 quality of whites of eggs. } 
7/1/27 
" : Use of time by rural’ home- + S.Brikson :y.c.P. 4, 
. makers for household tasks " |. Wie ey hay 
‘ from standpoint of .equipment | ‘Tarn 
‘ used and method employed and : ‘ Economics 
‘ relationship of income and : ey 
: total expenditure for house- ! 
‘ equipment. 7/22/29 
iN An economic and social study’ W.D,Nicholls: Farm 
‘ of an eastern Kentucky mom-:  & 1 Economics 
‘ tain county (Knott County). S Eriicson SON OPea Ly, 
7/23/30 ee 
: : 
Maine : The iron content of edible P.S.Greene- : 
: : 
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Maine b mhe economic utilization 1 oe ni th : ; ; 3,414 

> lof @lectticity in food pre- : 7 
tparation in-Maine rural “ a 
‘homes. ; ee ede 
‘1, The selection of electri-! * ‘ ‘, 
cal: cooking equipment end Stat i + ee 
‘utensils as related to the :! : - vs 
‘Cooking needs of Maine rural : ‘ 
‘families, to first cost, and: atte ny 
‘to current consumption. §. } 4 : hae 
‘:@. To discover.the changes : — Bek ; ae 
‘and adaptations of typical : ope 7 
cooking habits and processes | ot oo 
imecessary ‘to prepare typical ‘ - ' a 
menus with economic consump- | : ‘ 

‘tion of current. 6/5/28 | es : te 1G 
_{ The causes.of. variation in..! M.D.Sweetman.!. a teed ‘2,969 
‘cooking quality of potatoes: |) | | ee i 
‘(1) Measurement of culinary | 7 ‘ ‘ 
‘properties of the potato, ‘ ! 
'(2) Effect’ of disease on the. : ; ue . 
‘culinary properties of po- ey . t 
itatoces. gj/1s/28) | 
Ma. °°! Factors erin food cons! MeCoffin,... < N.C.Pe4,1 bate ts" * 3% 800 
ig) umption habits of farming, ‘ MeMount, & : . ne We 
‘people in Maryland. 5/25/29 {°¥. Kellar i. ee 
Mass, ‘' The comoarative values of |! B.C.Wait. a in doar rater Oe) 
milk and tomato as supple- ‘ 0.E.Merriam : 
‘mentary feeding ina rural | , . 
‘elementary school. 8/23/29 ; ‘ 
The value’ of evaporated B.C.Wait &. i 1,740° 
‘milk for school food ser- : M.Vocrneveld : ; ‘ Evapor 4,000 
Vice. 6/3/20 ) Milk ors! 
ee nad ;ASSOCe 

Mich. The vitamin A, B complex, ‘ M.eDye & rv.O.P. 3} ‘ Purnell 7 500 
‘and D content of some commer~:! N.iiallidey | 
‘cially conned vegetables and } ; 
‘fruits. 10/9/25 : 


al ae 


Mich. 


ee 


ween emo ene em eeen 


‘preschool children. (2) The 


ee 


Minn. ! 


‘ blood regeneration. Subpro- 


cer canennc 


Bre ee ee tmnt we eee ew ee twee ees 


Title of project 
and date of approval 


The effect’ of variations in: 
the nutrition of leaf let- 
tuce on its vitamin A:con- 
tent. 16/12/27 

Determination of the food 
requirements of children. 
(1) A quantitative study of 
the food intake of normal 


ee eee 


protein requirements of the 
preschobdl child. (3) The 
mineral requirements of the ! 
preschool child. 11/1/28 
A study of practices -and 
attitudes of farm families : 
relative to insurance. 
12/6/30" 
A study of the B vitamins. : 
10/30/31 


The relation of diet to 


ject 1. The influence of 
Vitamins on the rate of 
blood regeneration. 8/7/25 
Subproject 2. The distribu- 
tion of nitrogenous constit- 
uents of the blood during 
blood regeneration. 3/1/28 
Quality tests for study- 
ing pork cuts. 11/9/25 

Revised 1/6/30 

A study of bound and free 
water in meat. 10/4/28 
Factors affecting the selec- 
tion, care, and wearing 
qualities of textile mater- 
ials. Subproject 1. A study 
of fiber qality and physi- 
cal qualities in relation to 
cost of staple wool mater- 
ialse (Wool serges and gabar- 
dines). 3/1/28 


ee ee ee ee ee ee ee eee 


-l2- 


Pro ject 
leaders 


JeWeCrist & 
Me Dye . 


Me Dye 9 
M. Bray, & 
NeHalliday 


NeHalliday: 


J»«M.eLeichsen- 
ring & 
A. Biester 


A. Child 


A. Child 


E.L. Phelps 


‘Cooperation :Financial support 


ee ee ee ee ee 


i ee ee ee feed 


Horticultu 
NeCePe oi 


N.C.P.4,1V 


‘Source ~ 


re 


4, 
‘ 
a 
‘ 
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‘ 
' 
i 
‘ 
' 
4 
‘ 
4 
' 
‘ 
a 
' 
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aervewe 


et ee ee ee 
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Amount 


i ee ee a ee a 
. 


4,500 


1,000 


‘1,825 


1,300 


~1b+ 


State : Title of project ‘ Project { Cooperation Financial support 
«and date of approval : leaders. en. ae 
: | Source : Amount 
Hi Ss ER iets 
Minn. ‘ The effect of ultra-violet ‘ R.C.Glockler ‘Institute State: rer 
‘radiation on young enii— a J.M.Leichsen+ of Child : 
‘dren. , ring ‘ Welfare | ‘ 
4 ‘ Some physiological effects !H.H.Hunt & : se eG 
‘of ultra-violet radiation on | J.M.Leichsen-! ay 
normal adults. ring 
i" ‘ A study of silk weighting. ‘| M.J. Chinn &! Hud ys 
‘| B. L. Phelps | : 
Miss. { Expenditures for clothing ‘!D. Dickins ‘!N.C.P.4,I1V ‘Purnell } 2,500 
‘of families living in rural | . 
‘areas of Mississippi. 
6/8/28 
" ‘Studies in nutritional | OSheets& : Hons Mall 24500 
‘anemias I. (a) The effect of : A. Sulzby : 
‘feeding green leafy vege- 7 
tables on nutritional anemia } é 
‘as compared with feeding 4 
‘liver, (b) The separation 
‘and isolation of the sub- 
‘stances in green leafy vege- ; 
‘tables which are effective 
‘in’ the treatment of nutri- eo 
‘tional anemia. 8/29/29 : 
IIe (a) The effect of feed- " 2,500 


‘ing sorgnum and sugarcane 
‘Sirups and blackstrap mo- 
‘lasses on nutritional anemia, 
‘(b) The determination of the 
isubstances present in sor- 
'ghum and sugarcane sirups and 
‘blackstrap molasses which 
‘are effective in nutritional 
‘anemia, (c) The effect of 
‘cooking sorghum and sugar- 
‘cane sirups in iron and 
‘copper pans on their iron 
‘and copper content. 

11/24/30 


oma niab ccm 
Bienes sees aman ena wit basse pa siega aos aa cain saa te asp e's mene wae mina aed deamc She wine sma a= se se ohio 


Oe ee ee ee ee es 


VA 


rutabagas). 9/6/25 


State : Title of project : Project ‘Cooperation:Financial support — 
‘ and date of approval leaders ! 
: : Source ; Amount 
—_—— nos Sea 2 
Miss. : III. (a) The influence of ‘Purnell : 2,500 
‘nitrogen wpon the utiliza- : 
‘tion of iron and copper by : ‘ 
‘leaf lettuce and spinach. ‘ 
‘(b) The relative efficiency | 
: of leaf lettuce and spinach : 
‘grown in different soil con- : 
: centrations of nitrogen, ; 
‘iron, and copper compounds | 
‘in the treatment of nutri- | ; ‘ 
‘ tion anemia in rats. ; 
Mo. <\A study of the effect of <JiAP Cline, iiCP ema ‘1,600 
‘ temperature and time of cook-: Re Foster, &: 
‘ing on quality and palata- ‘:M.Swanson ‘ 
‘bility of meat. 6/10/26 : 
i" | Influence of methods of ‘BeBisbey& | 
‘handling foods on their vite-' S. Cover 
‘min content, and the relation! 
‘of food to the vitamin de- ! 
‘ficiency diseases. 7/1/26 
' Revised 7/29/29 
‘1. Vitamin A and D content : tga 257800 
(of January eggs from differ- | ' 
/ent breeds. : : ; 
‘2. Effect of fruit acids on | tema ‘1,100 
‘rickets. : ' 
‘3. The vitamin B and G con- ‘ ' " ‘s 850 
‘tent of the Nancy Hall 
‘ sweetpotato 
4 ‘ Durability of cotton fab- :A.E.Ginter, : " 11,900 
1 Tics. ‘M.Parthlow,& | 
‘le. A study of the durability :S.Pearlmiter | 
‘of white and colored cotton ; 
‘fabrics as affected by wear | ‘ 
‘and by home and commercial ‘| 
‘laundering. 7/29/29 
Mont. Food preservation. ‘J .HeRichardson i ‘1,205 
; 1. Vegetables (carrots and :& H.Mayfield 


Rj ee - 


oi t z ; 
_ 
. ‘ ba 


Title of project 


:performance- of kerosene J.C.Russel 
‘burners on kerosene cook 


istoves. 1/15/31 


' Project ‘ Cooperation; Financial support 
+ and date of approval | leaders | ai 
i Source ‘ Amount 
' The vitemin cmtent of ‘J.H.Richardson: N.C.P. 3 i panel 1 Baa ee 
‘vegetables in winter stor~ ‘& H.Mayfield | eit 
faee.. ‘7/30/26 ~~ | 
‘(Vitamins By and C in . 
‘Carrots and rutabagas). aes ead i: 
: Effect of feeds on grade J MsRichardsonv!N.Gere o. 0n ot 615 
‘and quality of lamb. 1/25/27 :& H.Mayfield ; 
| Subproject.--Influence of | ' Animal 
‘barley and oats on the ; ‘ msbandry: 
‘quality end palatability of |: srs: 
‘lamb. ee it 
Selection, care and wearing ‘J.E.Richardson! i weu,oug 
quali ty of women's hosiery. 
3/9/31 
! Canning of vegetables at | J.H.Richardson! ae TA aes 
nigh altitude. 1. Green i& H.Mayfield ; 
‘peas. 7/3/31 ! 
' A study.of the bacterial ' M.Evans & ‘Bacteriology State +: 7 
‘content of: canned peas when :J.E. Richardson} 
‘processed by different meth ; ! 
‘ods and for different peri- : : 
‘ods of time. 
| A study of the comparative iJ. E.Richardson ! ees AU MA 
‘quality of bread baked in — i& M.J Haynes 
‘electric, gas, and coal 
‘range ovens. 
‘ Routine and seasonal work ‘: M.R.Clark ‘ N.C.P.4,II:Purnell : 450 
‘of the housekeeper. 2/11/26 
: (Completed) 
' Cash contribution of farm ' M.R.Clark : N.C.Ps4,1Ve ol! : 1,000 
‘homemakers to the family in~ | ; 
‘come. 2/14/29 
i: (Completed) 
' Washing machine study. | E.B.Snyder & ! N.C.P.4,1It " dy aires 618) 
:1/29/29 ( (Compl eted) ‘M.P.Bruonig ‘Agricultural 
; Engineering 
| The relation of draft to | E.B.Snyder & | N.C.P.4,11¥ " ‘> 1,000 


ee ee ee 
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State Title of project Project ‘ Cooperation: Financial support 
and date of approval Leaders 
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Nebr. 


N.Mex. 


cee meee eee ew eee 


SP enmasrnnavrevrecesscaans 


Se iies 


A study of electric cook~ 
ing stoves. 1/15/31 
A study of the family his. 


tory and standards of living : 


ot farm families in selected 
districts of Nebraska. 
T/eofgie 4. 

A study of the factors af- 
fecting the social develop 
ment of rural preschool 
children. 7/17/31 

Effect of plane of nutri- 
tion upon the quality and 
palatability of lamb car. 
casses. 

Effect of the weight and 
degree of fatness of the 
pork carcass upon the quali-~ 
ty and palatability of the 


; meat e 


A study of the relationship 


‘ of outdoor play and appetite 


Se ae ae wine, et AS Aa) SE POEL GR SA) SAIS ene a oor oh Sn''ews De amis ap et ax wisn gd Gea GS wie ai a eo oe 


and sleep. 


A study of losses incurred 
in cooking and the factors 


affecting the palatability of! 


the New Mexico pinto beans; 
with a later similar study 
of the Bayo and other vari- 
eties of beans. 11/19/28 
The vitamin B and G content 
of New Mexico pinto beans. 
Tne effect of different 
methods of cooking and the 
éffeot: ofr azine upon the 
content of these vitamins. 
5/21/31 
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'A.E.Barogar & :N.C.P.4, III 
‘H.B. Snyder; 
‘M.R. Clark  !N.C.P.4,IV 


iM.R.Clark @ !N.C.P.4,17 
‘R.Staples ‘ : 


, 
‘ ' 
‘ 
' 
: 


'A.D.Weber, ' Animal 


:W.J.Loeffel,& !, Husbandry ! 


' M.Peters 


‘Wed.Loefiel, | Anima 
‘WeWeDerrick, & Husbandry 
| M.Peters 


? 
‘ 


'R.Staples 
‘M.L.eGreenwood : 


‘M.L.Greenwood '‘N.C.P. 3 
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2, 500 


1,200 


1,300 
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2,150 
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| ‘Title of project. 
rae and date of approval 


‘ 
Sic 
‘ 

‘ 
Ls 
cane 
‘ 
1 
‘ 
' 
‘os 
t 
' 
’ 
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N.Y. : Management analyses of 
(Cornell)households. a. Management of 
;fomily finances. b. Manage 
‘ment of the family's food. 
'¢. Management of the family's 
iclothing and of household 
‘toxtiles. 8/1/28 
Cost of living of farm 
familics. 7/25/29 
Mcthods of household buy- 
ing. 7/25/29 
Cost of living index for 
‘farm families. 7/9/25 
Household buying with spec- 
ial reference to foods. 
7/31 / 30 
Practices in infant feeding 
rend the physical development 


‘of infants. 7/31/30 


Further studies on prac- 
‘tices in infant feeding and 
ithe physical development. of 
‘infants. 7/9/31 | 
; the quality of fruits’ and 
‘vezetables, a. The compara- 
itive cooking quality of 
‘apples. b. Studies on pota- 
itoes. 8/7/31 


wore nne 


N.C. : A case study of factors in 
‘the family organizatiom con- 
‘di tioning the living of farm 
‘owners in Wake County. 
6/18/29 
| Revised 7/17/30  --~" 
' Factors influencing: the 
N.Dakjquality and palatability of 
meat. Methods of cooking. 
imeats. 8/4/25 
Cleaning equipment. Sub- 
‘project A.--Dustless mops. 
5/5/28 
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Project 
leaders 


t 7 
‘ 


H.Canon, 


B.Bla daore 


‘H.Canon 


‘H.Canon & 


iM, Fish 


‘H.Canon 


D.Munroe & 
‘LM .Doman 


H.Monsch & 
‘ReWeSanders 
H. 
R 


Monsch & 


ES as & 


M.deHaven 
Woodruff 


E.Latzke & 
C.Leeby 


C.Leeby. 


Spee aE as 


iM. onry res, 


-W.Sanders 


L»Catherwood 


iCooperati on’ ‘Finanelal support 


«Source ier 


: 
He 


aes eae 


N.C.P.4,1V } Purnell 1, 300 
bs State hy 415 
-N.C.P.4;IV jPurnell {1,200 
: Stato {1,390 
N.C.P.4,1V !Purnell ‘2,670 
‘ Stato + 415 
; Tue ‘Purnell +1,220 
' State {1,540 
{Purnell 175,740 
' State 1 240 
‘Purnell }. 750 
‘state ty yo 
‘Purnell * 1,820 
| State 20 
‘Pomology Purnell : 750 
i N.¥.State } State } 1,800 
' Station —: 
W.0.P.4,1V ‘Purnell | 13, 500 
fisllre | State + 50 
i. nes Pi 6 ‘Purnell {1,500 
‘Avimal | 
‘ Husbandry ; - 
N.C.P.4, 11" ; 1,000 


ee 
ee 


State 


N.Dak. 


Title of project. 


ee ee 


vf 


a= 


‘and canning on the content 
Od: antineuritic and anti-« 


| 11/2/29 
cost of diets selected by 


‘lege cafeteria. 11/12/29 
The kinds of equipment, 


‘ed in a farm home kitchen 


‘tive arrangement. 4/11/20 
. Canning of Morth Dakota 
‘varieties of vegetables and 
‘small fruits, including 
ijellying. Subpro ject .--Mak» 
ting of jelly from native 
North Dakota highbush cran- 
‘berry. 

Honey in cookery. 


over 35 yéars of ag 


10/13/26 
‘ Seasonal variation in 


in Ohio. 11/4/26 


pnd exposure to light upon 
wash.silks used for outer 
garments. 11/11/29 
‘Influence of position 

i someri sm (structural dif- 
ferences) in azo dyes on 
their fastness to light and 


‘washings... 10/28/31 


‘Color, consistency and 
flavor of Ohio potatoos 
which have been produced un- 
Hor different conditions and 
boiled for table use, 

a, LOVER fia 


Project : Financial support, 
and date of approval ' leaders ; 
Source + Amount 
-Thé influence of cooking  !E.Latzke, iN.C.P. 3 {Purnell $ 3,000: - 
.F.W.Christensen Animal Nus: . 
i&MiiBue cathe ces : 
‘pellagric vitamins in meats. fieF Mes ae 
A study of the adequacy and ‘BE. Latzke ‘ L 7 * 500 

‘college students from a col- : if 
‘A.Bales : N.C.P.4,1LTi | “Oaaege 

‘fixtures, and furniture need : on ; ; 

‘and their location and rela | 
! U.Leeby : ‘State | 7 
i eeeeny 3 : State, ape) a 

‘Basal metabolism women !¥F.R.Lenman & } : Purnell ! 1,500 
i HeMcKay ; iState $1,000 
ae R.Lanman & m----3 ees 

frowth of preschool children : HeMcKay ‘ 

i The influence of laundering {F.R.Lanman & | ‘Purnell BOO 
‘M.E.Griffith | : State : 700 
iF.ReLanman & | ‘Purnell $1,500 
‘M.E.Griffith ‘ State | 500 
‘F.R.Lanman & } ‘Purnell !1,000 
‘He McKay « Statetiny 400 


soutien 


é 


‘Cooperation 


*) 


- 19 o 


Title of project Project 


em m we. 


Cooperation ‘Financial support 


4. 
‘ 


“State-+ .  and.date of approval : leadérs 


wer en etm mew wee 


‘Purnell 


Ohio : A study of the food habits ‘F.R.Lanman & 
: ‘State 


‘and physical development of ‘M.McKay 
ipreschool children over a two- 
‘year period, with special 
‘reference to seasonal varia» 
{tions in erowth. 10/28/31 


4 
t 
‘ 
1 
1 
' 
’ 
‘ 
‘ : 


Okla. '1/The quantitative deter- Re Reder ‘Purnell 
mination of vitamins B and : 
‘iG. 12/6/29 
i | A comparative study of the iG: Fernandes | 
‘possibilities of economic & L.Conner 
‘Contributions by farm home Vv . 
_ makers in different agricul. 
‘tural districts of Oklahoma, | 
3/11/30 he 
1/Calcium and phosphorus ‘C.M.sCoons ae : Sega ae 
metabolism in pregnant women. |! iG ‘A Ae We 
Bu Bhey Fel Lowe 
Ree aay be a Spee Ep 
it : 3 ithe Petal or Reece Cat ande ene aoder Purnell » 
absorption of carbohydrates ane 
‘in rats on a diet deficient ‘ 
‘in vitamins B and G.10/14/31 : | 


1,730 


aenenee 
ee a ee ee 


4,978 


« 
POC eC Oe ee IO a 


4 
‘ 


3,422 
2,000 


ee ee ee 


Oreg, The farm home. (a) Require~ M.Wilson & 

ments for efficient management TA. poner i Landscape 

‘of the farm household; (b) : Arehi tec 
Type of architecture, selec- | , ture 
tion of site, house plan ar~ : 

‘rangement and landscape; (c) 

relation of house to other 
buildings, the farmstead and 
the farm. 4/30/30 


ee ee ee er ee ee eee 


eeceurcecoue 
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Frequency of paid work done M. Whittemore 
iby the rural Rhode Island & B.M.Kuscike « 
ihomemaker and some of its ef | : 
‘fects upon her and her home. he! 
4/20/28 | 


Re Beat N.C.P.4,1IV 
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S 
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Pe ee ee ee ae 


1/Research conducted inAgr. Chem. CeO tes ou. 


pe Department of Human Nutrition. 


— Bors 


er eee en i Eo er ee 
State : Title of project i. . Project ‘Cooperation; Financial support 
‘ and date of approval: ‘ leaders 
: Source : Amount 
A a aaa 
RI. : Influence of fertilizer ‘M.Whittemore, Ne CoP. 3d : Purnell. 500 
‘treatment on the vitamin JeBsSmith ‘Chemistry 
‘content of spinach. 5/26/28 i&. B.M.Kuschke iP. State | 
‘ College 
: Comparison of methods of ‘MeWhittemore ‘iN.C.P.4, BIL: 2, 000 
refrigeration in rural homes ‘:& B.M.Kuschke : ; ow 
in Rhode Island 
S.C.  ,! Project not yet submitted. {4.M.Moser ; pes : 3,600 
S.Dak. ve Studies of potency of vita-‘G.E.Wasson NCP. 3 5 : 1,390 
min C under varying condi-: +. i & 
‘tions in spinach. 10/23/31 ; - 
nom : Textile project. ‘A. Nelgrim 9. sem : 8,180 
Tenn. ! The nature, origin, and ‘MsBeMacDoneld : oy : 2,650 
‘function of bios. 11/9/25 : ‘ 
it ' Bitterweed flavor in milk. ‘MeBeMacDonald ‘ . © 2,650: 
" Home utilizetion of the ' G.A.Shuey " «| 1 O20 
isweetpota ito as a source of : 
‘sirup. 7/30/30 , 
it ' Sweetpotato vinegar. - |. GeA.Sheuy aN te a GLO} 
Texas . Adequacy of the diet of : Je vhitacre ‘ " Str 
‘Texas school children. et ie) 
; 10/20/27 clint 
M . The influence of Texas sun- | M.Grimes : a | &-20F 
‘light on the durability and ! : ‘C/o 
‘color of cotton fabrics. : we 
1/21/28 
i ‘ Growth in height and weight | J.Whitacre & ! vy hel (PBS 
of Texas school children. 1 E.Terrill ; RY, ea | 
: 6/4/28 : | : ie 
Utah ‘A study of factors promot- A.P.Brown & $ oa ' 3,930 
oe positive health in rural {| E.Hayball ‘ 
‘school children, ,9/9/31 Pas, ; ; . 
i" ‘1/The physical curd character !. R.L.Hill pat : 850 
‘of milk and its relationship ! } 
‘to the digestibility and food! ; ; 
value of milk £or infants. a 
hae aed 


ne ee 


Pro jocu ‘Cooperation :Financial support 
loaders —— 


Title of project 
and date of approval 


State 


“| 


Amount 


Denner «ee # tener 


400 


Source 


ee ee as 
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"1 Physical curd character — Relie Hill 
of evaporated milk. 4/4/30 
1/Bffect of physical curd 

character of milk on the 
quality, yield, and physical 
texture of cheese. 
Types of greens in pot 
plants in Utah homes. 
(Begun in spring of 1930). 


a eweenere tare geerene 


Purnell 


| 
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wm 
cr 
wo 
oe 
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" 


ReLeHill Lycos 


A.P.Brown 100 


The standard of living of | M. Muse N.C.P.4,IV ! Purnell 830 
Vermont farm families. 
8/9/29 
The extent of the cash con- : 
'tribution.made by the farm : 
Bee acct to the income: 
5/15/30 
The amount of time spent 
and the number of steps 
taken in kitchen work in re- : 
lation to the kind and ar- 
rangement ot equipment used. | 
5/15/30 
The relative economy of "' Me Muse 
household vroduction and of ) 
the purchase of white bread. 


8/3/31 


Pe en 


Me. Muse & 
L.Jonnson 


N.C.P.4,1V Deel e®. 


Me Muse & 
: Le Jolnson 


2,550 


2,500 


ee es 


{ 


We WeO.Pis 6 
Animal 
Husbandry 
v 


NeC.P.4,1 


The cooking quality and I .MeBailey 
palatability of soft vork. 
6/4/29 
Rural family living in 
early potato-growing farms 
'in eastern Virginia. 
12/24/29 
Rural family living in 
Grayson County, Virginia. 
6/1/31 
2/Home laundering investi- 
gations. aioe) 350 


1,800 


I .lM.Bailey 1,100 


tt 


N.C.P.4,IV 
Bure Home 
Boon e 


I.MeBailey By ke 


P.B.Potter £, 400 
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